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PHAD THAI

Stir fried noodles with tamarind sauce, bean sprout, tofu, peanut and chives

ผดัไท

Seafood ทะเล 645

Prawn กุง้ 645

Chicken ไก่ 595

PHAD KA PAO KAI DOW Stir fired hot basil with garlic, chili, fried egg

served with rice

ผดักะเพราไขด่าว

Seafood ทะเล 645

Minced pork หมูสบั 370

Minced chicken ไกส่บั 370

Thai Wagyu เนือ้ 675

KHAO PHAD

Thai fried rice with selection

ขา้วผดั

Prawn กุง้ 595

Crab ปู 595

Seafood ทะเล 645

Vegetables ผกั 350

PROW
Andaman squid, oyster sauce, rice cracker, 

organic poached egg yolk, house made cured mullet roe
กระเพราหนวดปลาหมกึ

COLD SMOKED COBIA
House made cold smoked cobia, green herbs gel, 

citrus fruit sauce
ปลาชอ่นทะเลน า้ย าผลไม ้

POO NIM KHAI KEM
Soft shell crab, salted egg sauce, lemon jelly and cured yolk egg

ปูน่ิมซอสไข่เค็มไชยา

TAJIMA LUMDUAN CURRY
Grilled aged Thai Wagyu, fermented ginger, betel leaf, roasted coconut, coriander, 

crispy shallot and house made curry
แกงคัว่มะพรา้วเนือ้ทาจมิะล าดวน

YOUNG TAMARIND SHOOT TOM SOM
Andaman red snapper, young tamarind shoots, fermented vegetables.

ตม้สม้ยอดมะขามอ่อน

PRA RAMA LONG SONG
Bang Tao organic goat, organic kale, crispy Andaman fish,  sweet and sour curry peanut sauce

พระรามลงสรง

MANGO PASSIONFRUIT SORBET
ไอศครมีมะม่วงเสาวรส

GINGER PANDAN TEA
ชาขงิใบเตย

CHOO CHEE PHUKET LOBSTER
Grilled Phuket Lobster, house made crusted umami, smoked green eggplant, fermented mushroom

ฉู่ฉ่ีกุง้มงักรภูเก็ต

SAGO
Phattalung Sago, Markrin chocolate dome, 

young Phuket coconut ice cream
ขนมสาคูแทพ้ทัลุงกบัชอ็คโกแลตหมากรนิ

Menu 9 course – 3,150++  per person
Wine pairing – 2,150 ++ per person 7 servings of  75 ml.
24 hours advance booking required guest 12 yrs. and above only
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JUICE

apple, watermelon, pineapple, orange, mango, fresh coconut            195

SOFT DRINKS

Sprite, Coca Cola, Coca Cola Light, Coca Cola Zero           145

ARTESIAN SOLF DRINKS (FEVER TREE)

Indian tonic, Mediterranean tonic, Elderflower tonic, Ginger ale, Soda water          250

MIENG KANA AN-CHAN 360
Ginger, shallot, peanut, chili, lime, butterfly pea flowers, kale,
and house-cured salted duck egg
เมีย่งคะนา้อญัชนั

HUA HIN CAVIAR
Hua Hin Royal Oscietra Caviar 50 gram 5,950
Hua Hin Golden Beluga Caviar 15 gram 4,250
Served with house made Thai herbs butter, basil and lemongrass
essence in a golden cup
หวัหนิคาเวยีร ์

CRAB KRATONG THONG 460
Crispy kratong thong, fermented beetroot carrot turnip cucumber crab,
fresh lemon grass, fresh coconut milk, Hua Hin caviar, bitter leaf
แสรง้วา่กะทปิูกระทงทอง

THOD MAN POO 510
“Donut” of deep-fried crab meat, minced pork and breadcrumbs
served with house made chili jam
ทอดมนัปู

GAI YANG TAKRAI 330 
Organic chicken, crispy lemongrass, lemongrass jelly, fresh coriander, chili
ไกย่า่งตะไคร ้

MOO HONG THOD 390
Crispy Phuket spring roll stuffed with braised pork in soy sauce
and black pepper
หมูฮอ้งทอด

ANDAMAN PRAWNS SWEET AND SOUR SAUCE 620
Andaman tiger prawn, orange jelly, Phuket pineapple gel, sweet and sour sauce, 
organic mixed Thai herbs
กุุง้ซอสเปร ีย้วหวาน
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JARAS NEGRONI 450
Kosapan Botanicals Ori-Gin, Select Aperitivo, Boghetti Espresso Liqueur, 
Mancino Blanco

MALAI 450
Kosapan Sugarcane Rum, Pandan liqueur, Blanco Vermouth, 
Fresh coconut, lime, Khao Hom syrup

SANEHA SPRITZ 450
Iron Ball Gin, Jasmine & Butterfly Pea syrup, Soda, Prosecco

KOPI MARTINI 450
Kosapan x Kad Kokoa Cacao Spirit, Mr. Black 

KAMALA SUNRAY 250

Coconut & Tom Yum Herb Cordial, Fresh Lime, Lemonade

SPICY SIP 250

Thai plum juice , Sweet chili powder, Salt

ZERO THE BOTANIC 290

Kosapan Botanical Juniper 0%, Rosella, Elder flower, citric

Kosapan Botanicals Ori-Gin 490

Saneha Gin 395

Grandma Jinn’s No.1 Gin 395

Iron Ball Gin 535

Chalong Bay Spiced Rum 315

Malai Rum 315

Chatri abv5.2% 295

Bussaba ex-weisse abv4.7% 295

Chalawan pale ale abv4.7% 295

Andaman Phuket dark ale abv4.7% 295

Singha lager abv5.0% 180

Chang lager abv5.0% 180

SOM TUM 380
Organic raw papaya salad, sea grapes, long beans, Phuket dried shrimps,
tomato, garlic and chili
สม้ต า

YUM SOM O TUBTIM GOONG YANG 450
Grilled Andaman tiger prawn, pomegranate, pomelo, coconut milk,
roast coconut, fried shallot, cashew nut, red onion
ย าสม้โอทบัทมิกุง้ยา่ง

PHLA PLA GAO DEANG PLERNG 550
Red grouper fish, lemongrass, chili paste, mints,
spring onion, fresh chili, fish sauce, lime juice, sugar
พลา่ปลาเกา๋แดงเพลงิ

YUM GOONG YANG COCONUT MILK 590
Grilled Andaman tiger prawn, fresh coconut, lemongrass, coriander, shallot,
mints, fish sauce, lime juice, chili, sugar
ย ากุง้ยา่งกะทสิด

PHANGNGA LOCAL SEAWEED WITH ANDAMAN SEAFOOD 475
Crispy Phangnga local seaweed, Andaman seafood, Thai herbs, seafood dressing, tomato pearl
ย าซฟีู๊ ดสาหรา่ยใบพงังา

PHUKET YONG COCONUT TOM YUM GOONG 475
Young coconut, tiger prawns, tomato fermented, lemongrass,
kaffir lime leaf, galangal
ตม้ย ากุง้มะพรา้วออ่นภเูก็ต

PLA KRAPONG TOM SOM 450
Clear soup with snapper, shallot, lemongrass, turmeric and spring onion
ตม้สม้ปลากระพง

ORGANIC TOM KHA KAI MA KWAEN 365
Fresh coconut milk, organic chicken, galangal, kaffir lime leaf,
lemongrass, crispy chicken skin, coriander oil, Makwean powder
ตม้ขา่ไกม่ะแขวน่
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ORGANIC PHUKET PAD PAK MIANG GOONG SEAB 395
Pak miang, Phuket dried shrimps, crispy garlic
ผดัผกัเหมยีงออรแ์กนิคภเูก็ต กุง้เสยีบ

PHUKET LOCAL LAUNAEA WITH OYSTER SAUCE 395
Phuket local launaea, garlic, chili, oyster sauce,
crispy sesbania flower, crispy cowslip creeper flower
ผกัลิน้ห่านน า้มนัหอย

TAN KHUN CHICKEN WITH KRABI CASHEW NUT 395
Organic Tan Khun chicken wing, trio bell pepper,
sweet chili paste, Krabi cashew nut, oyster sauce
ไกย่ดัไสเ้ม็ดมะม่วงหมิพานตก์ระบี่

PHUKET MEE SAPAM WITH TOM YUM SAUCE 645
Mee sapam Phuket, Andaman seafood, tom yum paste, Thai herbs 
ผดัหมีส่ะป าตม้ย าซฟีู๊ ด

YOUNG KALE RAZOR SHELL NAM MUN HOI 650
Young kale, crispy garlic, chili, oyster sauce, razor shell
ผดัยอดออ่นคะนา้หน่อไมท้ะเล

FRESH SQIUD EGG WITH SQUID INK SAUCE 650
Fresh squid egg, squid ink sauce, cured mullet roe.
หมกึไขย่า่งซอสน า้ด า

POO NIM KHAI KEM 690
Soft shell crab, salted egg sauce, lemon jelly, cured yolk egg
ปูน่ิมซอสไขเ่ค็มไชยา

PHUKET ANDAMAN GAROUPA LUY SUAN 1,550
Deep fried grouper, mixed Thai herbs, Phuket pineapple sweet and sour sauce
ปลาเกา๋อนัดามนัลยุสวน

MANGO STICKY RICE 450
Fresh mango with sweet sticky rice, coconut milk and coconut ice cream
ขา้วเหนียวมะม่วง

TABTIM KROB  350
Water chestnut infused with Sala syrup and apple syrup and jack fruit 
served with coconut ice cream
ทบัทมิกรอบ

LOD CHONG 350
Pandan jelly, coconut ice cream, house made Bang Tao goat milk 
honey yoghurt foam
ลอดชอ่ง

PATTALUNG SAGO 290
Pattalung sago, house made coconut ice-cream, cured egg yolk
salted crumble, flex markrin chocolate 
สาคูพทัลงุ

MANGO PASSION FRUIT SORBET 150
House made fresh mango and passion fruit sorbet
ไอศครมีมะม่วงเสาวรส

COCONUT GELATO 95 (per scoop)
House made coconut gelato
ไอศครมีมะพรา้ว
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GAENG POO MEE HOON 790
Blue crab meat with Southern yellow curry served with rice noodles
แกงปูหมีหุ่น้ภูเก็ต

PLA NUENG MA NAO 750
Steam sea bass with lemongrass, galangal, and spicy lime dressing
ปลากระพงน่ึงมะนาว

GRILLED PHUKET TIGER PRAWNS CHOO CHEE 795
Grilled tiger prawn, salt coconut milk, chili, kaffir lime leaf,
tiger prawns' bisque foam, Centrella asiatica leaf
ฉู่ฉ่ีกุง้ลายเสอืภูเก็ต

GAENG KEAW WAAN GAI  495
House made green curry with chicken, basil and eggplant, coconut milk caviar
แกงเขยีวหวานไก่

LOOK CHOK SOUTHERN YELLOW CURRY 590
Seabass, lotus root, bitter leaf, potato, shallot, look chook, chili oil
แกงกะหร ีล่กูชกพงังา

MASSAMAN PAE 995
Southern slow cooked goat, potato, onion, coconut milk, and
flavored tamarind brew
มสัมั่นแพะ

SOUTHERN CURRY SHORT RIB 525
Home made southern curry, sous vide beef short ribs 48 hour, egg noodle,
crispy egg noodle, fermented beetroot carrot turnip cucumber
แกงใตใ้ตเ้นือ้ซ ีโ่ครงตุ๋น

GRILLED SEAFOOD CURRY WRAPPED WITH BANANALEAF 650
Andaman seafood red curry paste, mixed salad , fermented sweet coconut
งบซฟีู๊ ด

Jasmin Rice

Berry Rice

Sang Yod Rice

Served with Nam Jim Jaew and Seafood sauce

Phuket lobster (500-600g) 2,950

Andaman prawn (500g) 1,350

Andaman squid (300g) 750

Pork neck (200g) 610

Grilled Thai Wagyu (200g) 1,450

Grilled half organic Tan Khun chicken (300-500g) 650

Grilled aged giant travalley fish (300-400g)  750


